Defatted non-salted soybean miso (DF-NSSM) and a water soluble fraction (W-S) of non-salted soybean miso (NSSM) were extracted by n-butanol or sec-butanol, in order to separare the bitter components.
(1) The yields of n-and sec-butanol soluble fractions extracted from DF-NSSM were 10 and 13% respectively, and those from W-S were 16% each.
(2) In the butanol soluble fraction (Bu-S), a small quantity of free and bound type hydrophilic amino acids and a lot of hydrophobic amino acids which were in the order leucine> phenylalanine> isoleucine> valine were detected. The ratio of bound type amino acids was higher for hydrophilic amino acids and lower for hydrophobic amino acids. In the butanol insoluble fraction (Bu-Ins), a small quantity of free and bound type hydrophobic amino acids and a lot of hydrophilic amino acids were detected. The ratio of those bound types was almost the same as in the case of Bu-S.
(3) It was noticed that almost all the bitter components of NSSM was contained in W-S, and by butanol extraction of W-S, free hydrophobic amino acids were concentrated to about 2 times those in W-S, those bound types to about 4 times those in W-S.(Received Nov. 1, 1988) 
